
VA L E N T I N E ’ S

A M U S E - B O U C H E
S M O K E D  SA L M O N  RO S E

dill crème fraiche, caviar

F I R S T
T W I C E  C O O K E D  LO B S T E R  S O U F F L É

 lobster bisque

S E C O N D
T H E  P E R F E C T PA I R  (v )

strawberry & champagne granita

T H I R D
BA R BA RY  D U C K  B R E AS T

 portobello mushroom, sauerkraut, mandarin, chinese five spice

or

F I L L E T  O F  H A L I B U T
clams, borlotti beans, chives, nantais sauce

F O U R T H
T WO  H E A RT S  AS  O N E  (v )

passion fruit & white chocolate mousse, strawberry & yoghurt ice cream

or

B R I T I S H  C H E E S E S  (v ) 
celery, apricot butter, pear & apple chutney

L I N C O L N S H I R E  P OAC H E R
oak smoked, alford

M A I DA VA L E
hard pressed, guernsey

B LU E  S T I LTO N
blue veined, clawson

S I N O D U N  H I L L
soft, goats milk, oxfordshire

(v) Vegetarian

Head Chef - Sergio Martins Abreu

Prices include VAT. An optional 13.5% service charge will be applied and shared between the staff. Dishes may contain traces of 
allergens. If you have an allergy, you must inform a member of our restaurant team.  

£85 per person


